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Foreword
The Lewiston-Auburn community is endowed with an abundant diversity of ethnic heritages and 
folkways. In August, 1994, focus groups were organized with members of each of Lewiston-Aubum's 
fourteen largest ethnic populations as a way of documenting these traditions. Each group talked about what 
they considered to be significant cultural expressions and discussed how their cultural heritage might be 
recognized and celebrated in the overall cultural landscape. Under a project funded by the Maine Arts 
Commission, folklorist Tina Bucuvalas, Ph.D., conducted follow-up interviews with members of these 
groups. She combined this information with written and videotaped records of the focus group meetings. 
The result is The Cultural Mosaic of Lewiston-Auburn”. We hope it will serve as a valuable resource for 
the community.
This project has been a collaboration of the efforts of Horizons 55, L/A Arts, the Maine Humanities 
Council, and the Maine Arts Commission, funded in part by the National Endowment for the Arts. We 
appreciate the special help of Geneva Kirk, Kathleen Mundell, Susann Pelletier, and J. Michel Patry for his 
photographs.
Cover Design: Dorothea Witham. Creative Photographic Arts Center of Maine
Printing: Curry Printing & Graphics, Auburn, Maine 
Publication: Maine Arts Commission, L/A Arts

Introduction
The ethnic character of the Lewiston-Auburn area reflects many of the great historical changes that 
occurred in Europe, America, and other parts of the world in the nineteenth and twentieth centuries. The 
Androscoggin watershed was home to native peoples, such as the Abenakis, for thousands of years, before. 
In the mid-eighteenth century, the area was settled and inhabited primarily by immigrants of British origin.
African slaves were brought to the New World colonies in large numbers concurrent with early 
western European immigration. Over the centuries, many made their way north to New England. During 
the mid-nineteenth century, large numbers of immigrants driven from Ireland by the Potato Famine and 
lack of agricultural land settled in the northeast of our country, including the mill towns of New England. 
Few decades passed before waves of French Canadians began migrating to the area, and its mill jobs. 
Many Germans arrived too. between 1860 and 1880.
The last decades of 19th century and first decades of the 20th century brought enormous waves of 
immigrants from eastern and southern Europe. Their arrival changed forever the face of the heretofore 
predominantly western European population of the country. Jewish immigrants arrived in small numbers 
with the earlier Western European contingents, but many more came from Eastern Europe in the latter 
wave.
While people of Hispanic origin are not newcomers to the United States (in fact, most of the south­
eastern and southwestern sections of our country were originally owned by Spain ), significant numbers 
have settled in the northeast only in the past few decades. The newest Americans are those that have 
arrived from Southeast Asia as a result of American intervention in the 1960s and 70s.
As Americans, we all share common customs and history, but each ethnic group also brings and 
maintains many of its own cultural traditions. The following essay will attempt to paint brief portraits of 
the Lewiston-Auburn ethnic groups participating in the L/A Arts and Horizons 55 Roots project.
African Americans
Census data indicates that there are about 500 African Americans in Androscoggin County. Unfor­
tunately, there is little information concerning their history in the area. Nevertheless, the community 
actively maintains a variety of traditional African American beliefs and customs.
Like many other ethnic communities, the African American community formed organizations which 
assisted their members in times of need. The purpose of the Good Will Club was to lend those in need a 
helping hand. They would “pound” recipients by giving a pound of this or that when something was 
needed, or they would provide fabric to make clothing. African Americans organized a chapter of the 
National Association for the Advancement of Colored People in Lewiston, but the chapter has since moved 
to Portland.
African Americans in Lewiston-Auburn observe many holidays and important life events. Fami­
lies celebrate Christmas with family gatherings. They maintain the religious significance of the event with 
prayer, songs such as “Go Tell It On the Mountain.” and by attending Christ Temple Church. In addition, 
they exchange gifts, hang stockings, and participate in other Christmas customs. Christmas dinner may 
include goose, ham, turkey, squash, candied sweet potatoes, black-eyed peas, beans, cornbread, sweet 
potato pie, fruit cakes, and coconut- pineapple cake. Families used to cut a tree and decorate it with 
homemade ornaments and crepe paper.
On New Year’s Day many families prepare black-eyed peas, rice, and pork, which are eaten shortly 
after midnight on New Year’s Eve. It is considered good luck if a man is the first visitor of the new year, 
but bad luck if it is a female. Emancipation Day was observed with a special meal and programs provided 
by the NAACP.
In some homes, girls who turn 16 are feted with a Sweet Sixteen party attended by family and 
friends. Family reunions are important events during which members may gather from all across the 
country. Relatives visit and entertain each other by staging plays or forming choirs. When a member of 
the community dies, the Ladies Fellowship organization prepares food, which is served in a hall after the 
funeral service. Any remaining food is sent with the family of the deceased so that they will not have to 
bother themselves with cooking in this time of mourning.
African American Recipes
Sweet Potato Pie
4 sweet potatoes, peeled, boiled 
and mashed in a bowl 
2 eggs, well beaten
1 cup of light cream
2 tsp. nutmeg
2 tsp. cinnamon 
1 tsp. allspice 
1/2 stick of butter 
1 cup of sugar
Mix all ingredients in a bowl. Sweeten to your taste. Beat well and add 
ingredients to pie shell. Bake in 350 F. oven until pie is done. Use tester. 
Usually takes about 2 hours.
Barbeque Sauce
1/2 cup sugar 
1 can tomato soup 
1 can water
1 small can tomato paste
2 tsp. salt
2 tsp. red pepper 
2 tsp. black pepper 
2 Tbs. butter 
1 tsp.vinegar 
Cook slowly for 15 minutes
English!Scottish
The English and Scottish were the first European settlers in the Lewiston-Auburn area. Paul Hildreth 
arrived with his family in 1770, and built a cabin on the banks on the Androscoggin River. He was soon 
followed by others, so that by 1790 there were 532 residents. Lewiston remained a small rural village 
throughout the late 18th and early 19th centuries. However, beginning in 1845, a number of Boston 
businessmen developed the canals, power, and mills that made it Maine’s leading textile center. The 
English and Scottish remained the dominant groups in Lewiston-Auburn until the arrival of the Irish in the 
1850s signaled the beginning of successive waves of immigrants who came to work in the mills.
M any Scottish people lived in 
downtown Lewiston, working in the mills 
or in trades such as stone masonry and car­
pentry. (By contrast, most Yankees lived 
in Auburn and were farmers.) According to 
John Scott, who was born and grew up in 
downtown Lewiston, there were four Scot 
houses next to one another on Pierce Street, 
and families also lived on Blake, Howe,
Horton and Walnut Streets. From the early 
1900s, the Sons and Daughters of St.
George, the Scots’ fraternal society, con­
tracted a doctor on a yearly basis who would 
minister for free to members and their fami­
lies. A cooperative store, dealing mostly 
in groceries, also served the local Scots at the turn of the century.
“Lewiston was always a metropolitan place,” said Scott. Although instances of discrimination at 
work and on the street did occur (and most ethnic groups report this), a lively interchange and mutual 
tolerance seemed to exist between different immigrant groups in downtown Lewiston, and also between 
the Scottish community’s Trinity Episcopal Church and St. Patrick’s Church “In the 1920s, my mother was 
baking pies for St. Patrick Church’s fairs,” John Scott reports.
Ella Ramsey Loring, who came to Lewiston when she was 11 years old recounts her first experi­
ences at school as a tearful stranger with a burr: “I was overwhelmed. The first girl who spoke to me was 
Irish, the next Greek, the next French...we were four nationalities....they tried to reach out to me. The Irish 
girl approached and said, I know you’re having a hard time, but I can help you.”
Many aspects of English and Scottish traditional culture are so familiar to Americans that we 
hardly recognize them as having foreign origins. Moreover, over the years some elements have changed to 
produce Yankee folkways.
Thanksgiving is one example of a Yankee custom that has become a national holiday. On this day, 
extended families in Lewiston gather and share such traditional treats as turkey, cranberry relish, chicken
Geneva Kirk; Ricing Potatoes (Scottish)
pie made in milk cans, homemade pickles, dilly beans, mince pie, pumpkin pie, blueberry pie, Indian 
pudding, apple pie and cheddar cheese. A special version of mince pie — green tomato mincemeat with or 
without venison, is also found in Androscoggin County. In the past, the women cooked, the children went 
skating, and the men hunted for deer. The family would sometimes go for a walk in the woods before 
dinner to enhance their appetite. After the Thanksgiving meal, everyone napped.
For Christmas, many people cut a tree from the woods a week before the even t. They decorated 
the tree with handmade ornaments, candles, strings of popcorn and cranberries, chains made of colored 
paper rings, and baked dough ornaments. On Christmas Eve they read from the Bible or watched a Christ­
mas pageant put on by their children. Sometimes families made cookies to give away or created elaborate 
hard gingerbread houses. They often burned Yule logs cut during the previous year and decorated their 
houses with mistletoe. On Christmas Eve, children left cookies and milk for Santa Claus and woke to find 
their stockings stuffed with apples, oranges, bananas, and small gifts. They sometimes ate mincemeat pie 
for Christmas breakfast to start the year out right.
English/Scottish Recipes
Scottish Tea Scones 
Geneva Kirk 
2 cups sifted flour 
1/2 cup sugar 
2 tsp. cream of tartar
1 tsp. baking soda 
1/2 tsp. salt
1/2 cup shortening 
1/2 cup raisin or currants
2 eggs, slightly beaten 
1/4 cup milk
Sift dry ingredients together. Blend in shortening with pastry blender until it resembles 
crumbs. Add remaining ingredients and mix with fork. Divide into 2 parts and turn each 
onto a floured board. Do not handle. Flatten with rolling pin into circles about 1/2 inch 
thick. Cut into triangles and put in greased and floured cookie sheets. Bake in preheated 
oven at 400F for 15 minutes or until golden. Best served warm, slightly buttered with a bit 
of jam. Makes 16.
Blueberry Scones 
Geneva Kirk 
2 cups sifted flour 
112 cup sugar 
2 tsp.baking powder
1 /2 tsp. soda 
1/2 tsp. salt
1/2 cup shortening
2 eggs beaten
1/2 cup sour (or butter) milk 
1 1/2 cup berries
Mix and sift dry ingredients. Cut in shortening. Mix milk and eggs and add to dry ingredients. Mix 
to form soft dough (may take 2 more tbsp. of milk). Stir in berries (no need to thaw frozen ones). 
Bake in greased 7 1/2 X 11 1/2 pan at 375 F for 30-35 minutes. Cut into triangles.
Yankee/English Recipes
“Mother’s piccalilli was delicious with baked beans. I never seemed to get enough of her beet 
pickles and sour cucumber ones when I was growing up. It was never Thanksgiving or Christmas if 
Mother didn’t make nut and date cake and her nut and date candy. Now my children and grandchildren 
look for them each year. Christmas always needed a few cornballs, in fact, several batches of them. Last 
year, I made over 400. My children take them to work; the grandchildren take them to school. I send them 
to families that don’t get home for Christmas and have plenty on hand at home for those that do.”
------ Bertha Sennett
Piccalilli
Mabelle Bumpus Keene (Bertha Sennett’s mother)
12 red peppers(hot)
12 green peppers (sweet)
14 onions
Put onions and peppers through grinder.
Grind same amount of green tomatoes as you have peppers and onions.
Mix all three together. Cover with boiling water and let stand 16 minutes. Drain.
Cover again with boiling water and let stand 20 minutes. Drain.
Add 1 quart vinegar, 6 cups sugar, 1 tbsp. salt. Cook 20 minutes.
Put in jars and seal while hot.
Makes about 12 pints.
(Variations: Use sweet red peppers or combination of hot and sweet. Amount of sugar may be reduced 
to suit taste.) Please note that this old family recipe does not call for hot water bath processing. On the 
cautious side, a 5-minute processing time is suggested or keep piccalilli refrigerated.
Brine fo r Small Sour Cucumber Pickles 
Mabelle Bumpus Keene 
1 cup sugar 
1 cup salt
1 /2 cup mustard seeds 
1 gallon vinegar
Wash small cukes. Pack in jars and cover with brine.
(Mother used to cover them with horseradish leaves.)
Grace Bumpus ’ Nut and Date Cake 
1 cup dates, cut up 
1/2 cup chopped walnuts 
1 cup boiling water 
1 cup sugar 
1 egg
1 tsp. vanilla 
salt
1 tsp. soda 
1 1/2 cups flour
Mix ingredients as listed. Bake at 350F for about 40 minutes. Bertha Sennett’s great Aunt’s 
recipe.
Popcorn Balls 
Mabel Bumpus Keene 
1 cup molasses 
1 cup sugar 
1 tsp. vinegar
Boil these 3 ingredients until it spins a thread. Add 2 Tbsp.butter, a few grains baking soda 
(no more than 1/8 tsp.) and 1/2 tsp. vanilla. Stir well and pour over 4 quarts or more of 
popcorn. Make into corn balls. To keep hands from sticking, you can grease hands with 
butter. I find that holding hands under cold water, as needed, works best for me.
Mother Beardsley’s Green Tomato Mincemeat 
Martha Beardsley
Coarse chop in hand or electric grinder (not food processor):
8 quarts green tomatoes 
12 apples 
1 lb. raisin 
1 lb. currants 
1 lb. suet
Peel of one orange and one lemon
Mix in:
4 lb. sugar 
1 Tbs. cinnamon 
1 Tbs. salt 
1 Tbs. nutmeg
Cook until thick on moderate to low heat with:
1 cup of vinegar
Pour into hot sterile quart jars and seal.
Plum Pudding 
Martha Beardsley
Mix: 1 lb. stale bread crumbs 
2 cups flour 
1 lb. ground suet
Combine and stir into dry ingredients:
6 well beaten eggs 
1 cup milk 
Add: 1 lb. raisins
1 lb. currants
1/4 cup chopped, candied orange peel 
1/2 cup chopped lemon peel 
2 Tbs. cinnamon 
1/2 Tbs. ginger 
1/2 tsp. nutmeg 
dash of salt 
1/2 cup brandy or rum
Mix well. Turn into buttered mold for steaming. Cover tightly & steam 6 hours. Or bake in 
buttered baking dish at 350F for 1 1/2 hours. Serve with hard sauce.
Hard Sauce: 1/2 cup butter
3 tsp. light cream
1 tsp. lemon juice
2 cups sifted confectioner’s sugar 
1/4 tsp. salt
Mix ingredients with a fork and beat until creamy. Chill.
English/Scottish/Yankee women’s traditional culture included crocheting, sewing, knitting, tat­
ting, quilting, crewel embroidery, and decorating cakes. Christenings and family reunions were important 
family events. Those with Scottish heritage often belonged to the St. Andrew’s Society, which currently 
has chapters in Portland. Newcastle, Brunswick, and Trenton.
Many beliefs and sayings were handed down from generation to generation. One saying was 
“Laugh in the morning, cry before night,” or “Sing before you eat, cry before you sleep.” Another was that 
someone was “sailing too close to the wind,” that is, taking too many chances. One belief was that you 
must go out the door you came in or you will have bad luck. Another was that if you forget something and 
go back to retrieve it, you must sit down first or you will have bad luck.
Some believed that if you have three lights in a room, there will be a death. Death was also foretold 
when a bird appeared in a window. They believed that breaking a mirror would cause seven years bad 
luck. Another belief identified the knife with a man, the fork with a woman, and the spoon with a child. If 
you dropped a fork, for instance, you could expect a visit from a woman.
Geneva Kirk; Canning (Scottish)
French
Since Franco-Americans currently comprise at least 40% of the population, the history and culture 
of Lewiston residents with French ancestry is particularly important. Despite their predominance, there is 
surprisingly little written in the local history books about the French — possibly due to the bias of histori­
ans towards the history of wealthy, English-speaking men and probably also because most documentation 
of the community’s history is in the French language.
The French in Lewiston-Auburn descend from the settlers and explorers who crossed the Atlantic 
in the sixteenth century. When the British conquered Canada in 1763, they were driven to allow freedom 
of speech and religion to the French in order to prevent their unwilling subjects from joining the rebel 
Americans.
Throughout the colonial period, most French were forced to lead a rugged existence on small 
family farms. By the nineteenth century, the practices of raising large families and subdividing holdings 
among children combined to make if difficult for many to earn a living. As a result, some French sought 
employment between farming seasons in lumber camps and building sites in Maine. By the time the 
textile industry was developed in Lewiston, many were already familiar with the area. In 1860, George 
Carignan became the first French Canadian settler in Lewiston, but he was soon followed by thousands 
more. Men migrated first,often settling among relatives and friends from back home, but they soon sent 
for their families.
Generations of some Franco families 
labored inside Lewiston’s factory walls. “We 
all worked in the mill: my grandfather, my 
father, my brothers and sisters, I did, our kids 
did,” as one Lewiston resident succinctly put 
it. Yet, scores of Francos worked as store­
keepers, professionals, as well as skilled 
craftspeople, bringing from Quebec and 
Acadia their approaches to such trades as 
carpentry, masonry, blacksmithing. And 
even within the monotony of mill work, 
many Francos revealed a resourcefulness 
which helped them move steadily toward 
material well-being.
La Rencontre; French Canadian Music
“My father worked in the mill, first 
as a weaver, then as a loomfixer. Talk about recycling! In those days, they didn’t call it recycling. A sa 
loom fixer, my father was involved with broken leather straps, with pieces of broken metal —  steel, cop­
per, brass. He used to keep all that and when he had the materials necessary, he would fashion them into a 
screwdriver. Leather from the straps, he would use for the handle. Then, he’d take the copper, brass, and 
go down to Enterprise Foundry where the metal was all melted down and put into a mold, to use for the 
screwdriver head. After he had finished a screwdriver, he would polish it, and between the layers of
leather sometimes put copper and colored Celluloid. Then he'd sell raffle tickets at 10 cents a piece or 
three for a quarter, and when he had $25, he would raffle it off. People were happy to have these screw­
drivers —each one was different, and they had my father’s initials handstamped on them.” — Gerard 
Lajoie
Generally, the migrants from French Canada founded and lived in their own neighborhoods or 
municipalities. The area of French settlement in Lewiston became known as Little Canada. Lincoln Street 
was central to the district, which included residences, schools, churches, and businesses. In the early days, 
the primary language at home, school,church, and amongst French businessmen and professionals was 
French. At the mills, English dominated until French-speakers became managers—then the language 
most spoken became French. The French were Catholic, and many of the current parishes in Lewiston- 
Auburn were established as French-speaking congregations. Church attendance was strictly observed, and 
both adults and children joined church social and service organizations.
Although they were taxpayers, the French community generally felt excluded from the Anglo- 
Protestant public schools and provided their own schools. At first, young women in the community taught 
up to 50 to 60 children in their homes. Later, parochial schools founded by the Canadian Sisters of Charity 
and the Dominicans provided education for children from six years of age through high school. Except for 
English grammar and American history, classes were conducted in French. In addition to the usual cur­
riculum, students received instruction in French and Canadian history, French, Latin, and religion. Those 
children who pursued higher education usually attended convents or colleges in Canada. The French 
parochial schools disappeared in the 1960s, and with them vanished bilingual education in Lewiston- 
Auburn.
French home life was lively, with frequent family get-togethers and reunions. Everyone was ex­
pected to be able to sing, play an instrument, or do recitations to entertain guests. Most families lived in a 
“block,” that is, in a one-story apartment on one side of the central hallway of a multi-level apartment 
building. During the daytime, children played indoors or out with other children from the block. In the 
early evenings, they particularly relished listening to an adult tell traditional stories, or contes. After the 
children were asleep, adults often visited others in the block to enjoy lively conversation or play cards and 
checkers around the kitchen table. When they had extra time, women might embroider, tat, or crochet 
bedspreads and doilies.
Le Messaser. a French-language newspaper, served the Lewiston-Auburn French community from 
1880-1966. The paper reported current events and community activities, promoted worthy civic projects, 
and always featured a serial story. Perhaps it was the newspaper’s encouragement to become citizens and 
participate in politics which helped the French gain political power from the 1880s onward.
In 1872, the French formed their first mutual aid society, the Institut Jacques Cartier. In addition to 
providing life insurance for members, it became a focus of cultural and social activities. Early on, the 
Institute built a large house which members could rent. Later, it flourished in a three-story building at 
Lisbon and Chestnut Street, but is no longer the scene of social activities.
Since the Lewiston French retained their language until recently, they were able to provide much of 
their own entertainment. From 1906 to 1908, a Dominican nun from Switzerland trained local children,
choreographed original ballets, and staged 
ballet productions long before it was fash­
ionable in other regions. For many decades, 
the community enjoyed regular local theat­
rical and musical productions, which often 
toured to other French-speaking communi­
ties in Maine. The dramatic presentations 
were from both the classic and modern 
French repertoires.
Music in the French community in­
cluded opera productions, church choirs, 
and an adult and boys band which played 
regularly in Lewiston City Park. There were 
also groups of musicians who played tradi­
tional French Canadian music such as jigs, 
reels, and contradances. Le Club Musicale Litteraire, the Music and Literary Club, and other organiza­
tions sponsored dances which sometimes featured folk dances like reels, gigues (a form of stepdancing), 
and quadrilles (square dances).
Many knew traditional songs, and families sometimes wrote down their favorites to create songbooks. 
In 1949, La Bonne Chanson. six booklets containing traditional French songs, was published in Canada. 
Some families hosted regular Saturday night or Sunday afternoon soirees, during which friends and family 
assembled to play music, sing, and dance. These song and dance traditions are being preserved by several 
local musicians, dancers and singers, as well as being highlighted in such venues as Lewiston-Auburn 
College’s yearly Celebration Franco-Americain! This popular community event has in recent years cel­
ebrated Franco-Americans at work, and Franco-Araerican Musical Traditions with photographic and arti­
fact exhibits, workshops and performances.
Like other cultural groups, the French observe important life events with rituals and festivities. 
Since most couples took a wedding trip to Canada, marriages often followed the railway schedule. The 
prenuptial reception was on Sunday night, the wedding on Monday morning and the newlywed couple 
departed for the honeymoon on the train shortly thereafter.
Married women were expected to become pregnant within the first year, and were all but confined 
to the house during pregnancy. Since the French raised large families, women were largely housebound 
for a decade or two. For christenings, the family donned their most formal clothing and rode in style to 
church. The infant’s embroidered white baptismal gown was handed down through the generations. God­
parents and names were chosen according to tradition. For the firstborn, the paternal grandparents were 
chosen as godparents if the child was a boy and the maternal grandparents if the child was a girl. Most 
firstborn girls were named Marie and boys Joseph.
A death in the family was a three day event for the early French settlers. Family members left work 
and attended round-the-clock vigils at the home of the deceased until the funeral. On the last night, only 
relatives and very close friends maintained the vigil and shared the midnight luncheon. The family
Christmas - Midnight Mass at SS Peter & Paul Church
observed a prolonged period of mourning that included wearing black or muted colors. The mourning 
period was two years for deceased parents, and one for a brother or sister. Young people were not allowed 
to marry during mourning, Lent, or Advent. Widows and widowers were eventually free to remarry.
Holidays were festive social occasions in the French community. New Year’s Day was particularly 
important as a time when friends and relatives were expected to visit. Members of the family would ask 
for the blessing of the father or grandfather. Traditionally, it was the day for gift-giving. If there had been 
any family quarrels during the past year, they were resolved. On January 6, the Festival of the Three 
Kings, the mother baked a pea or bean into a cake. Whoever found it was the declared King or Queen for 
the day.
The French community celebrated the feast of the patron saint of Canada, St. John the Baptist, on 
the Sunday nearest to June 24th. Starting in 1874, they organized a large parade led by a local boy regaled 
as the young St. John, with bands, choirs, arches, and floats decorated with the French colors. The gala 
concluded with a banquet and orators. Many also adorned their homes with banners and flags in red, 
white, and blue.
On Christmas Eve, the French attend a midnight mass. Afterwards, families hold a traditional 
reveillon. This probably acquired its name because participants stay awake long past their normal bed­
time. Relatives drop by to partake of a meal which includes tourtiere or pork meat pie, pea soup, and 
turkey. In the past, the parents trimmed a tree with candles, glass balls, and garlands on Christmas Eve. 
They also decorated the house with a miniature nativity scene and lit candles in the windows. They finally 
went to sleep around 4:30 a.m., but awoke at 9:00. In recent times, at the reveillon on Christmas morning, 
the family opened gifts around the tree. Children often found their stockings hung behind the stove filled 
with apples, oranges, and candy.
French Recipes
Salmon Pie 
Venise Morin
2 9” pie crusts
Filling:
2 7 1/2 oz. cans red salmon 
2 cups potatoes, cubed and cooked 
Onion, salt and pepper to taste
Mash potatoes with onion and seasonings. Add salmon. Fill pie crust. Bake 375 F. for 10 
minutes to brown, then 350 F for 40-45 minutes longer.
Memere's Flaky Pie Crust 
Jean d’Arc Lemay
5 cups all purpose flour 
2 cups Crisco 
5 tsp. baking powder 
1 pinch of salt
Mix very well with a fork until crumbly.
Then mix in another bowl:
1 egg well beaten
2 Tbsp. vinegar
1 1/2 cup water
Add these ingredients to the flour mixture
Creton
Jean d’Arc Lemay
1 1/2 lb. ground pork
1 lb. ground veal (or lean ground beef)
3/4 c. water
4 medium onions, chopped 
1/4 tsp. cinnamon 
1/4 tsp. cloves 
14 saltine crackers, crushed
Bring the first six ingredients to a boil, then cook on low heat for 1 1/2 to 2 hours. When 
ready, stir in the saltines and mix well. Put in a bowl. Refrigerate. Creton is used as a 
spread on bread or toast. Variation: Cook 2-3 lb. of fresh pork butt with onions and spices, 
until the meat falls from the bone. Cool slightly, then put mixture through a meat grinder.
Germans
Many Germans settled in the Lewiston/Auburn area between 1860 to 1880. They left their native 
land to find a better life or to escape military service, and often became workers in the mills or factories. 
The Germans did not usually reside in a single area of town, though there were a few “patches” of German 
families in the Bartlett, Pierce, and Horton Street area on West Bates Street. Generally, the first generation 
born in this country learned to speak German at home, but subsequent generations spoke English at home 
and forgot German.
Most Germans attended the Episcopal or Congregational churches when they first arrived in the 
area. However, in 1915 they succeeded in attracting a missionary who established a Lutheran church on 
Main Street in Lewiston. Services were originally held in German, but later changed to English. The 
congregation built in the 1960s, a larger church in Auburn and their original stone church was demolished 
in 1997.
German holidays included St. Nicholas Day on December 6, when shoes were left in front of the 
door. St. Nicholas left chocolate, nuts, and other good things if children had been good. Christmas was 
celebrated with a tree decorated with glass ornaments, glitter, and birds’ feathers. Real candles were 
sometimes lighted on the tree when the family was in the room. Gifts were put under the tree after children 
went to bed on Christmas Eve. Christmas dinner included goose, lebkuchen (cake), gingerbread in molds, 
bread or stolen wrapped in white paper.
New Year’s Eve was celebrated with dance and music, and dinner included herring, boiled pota­
toes, and pretzels. On May Day, children danced around the May pole, May baskets full of flowers were 
hung on front doors, and trails of flowers marked the way between the houses of boys and girls who liked 
each other. Early October was the time for Thanksgiving, a harvest festival during which they brought 
fruit and vegetables to church to be divided up among the needy.
German Recipes
Bean Puree (Geriven Bienen)
Ema Schutt
1 lb. white beans
2 quarts water
1 onion, chopped
2 vegetable bouillon cubes 
salt
1 minced onion 
1 T. olive oil
Soak beans in water overnight. In morning, pour off water, add the 2 quarts water, onion, 
and bouillon cubes. Cook slowly for 3 hours or until beans are cooked. Season to taste. 
Remove from heat. Pour excess liquid into pan and save. Force beans through a colander 
or food ricer (potato masher). Pour saved liquid over puree until it looks like a very thick 
gravy. Add more water if necessary. Keep hot on low heat. Brown minced onion in oil. 
Garnish bean puree with browned onions. The beans are served with homemade bread, and 
sauerkraut or wilted lettuce.
Wilted Lettuce 
F. Fehman
1 medium head lettuce 
1/2 tsp. sugar 
1/4 tsp. pepper 
1/2 tsp. salt 
1/3 c. vinegar
3 slices bacon
Soak lettuce several hours until it becomes crisp. Tear into bite-sized pieces. Add pepper, 
sugar and vinegar. Mince bacon and render. Just before serving, add salt, hot bacon and hot 
drippings. Also good using leaf lettuce.
As a result of political and economic upheavals in their homeland, many Greeks emigrated to the 
United States at the end of the nineteenth century and beginning of the twentieth century. Early Greek 
communities were established in New York, Chicago, and New Orleans, and Greeks later settled in Boston 
and Lowell, Massachusetts. Greeks seem to have begun to arrive in Lewiston around the turn of the 
century; historical documents mention a George Frangedakis as the first Greek to arrive in the community 
around 1901. By 1914, the Lewiston Journal reported that there were 1800 Greeks in Maine, 500 of whom 
lived in Lewiston. Most Greeks in Lewiston came from the regions of Thessaly, Macedonia, and Crete.
The emigration pattern in Lewiston followed that of Greeks in other parts of the county. Like all 
immigrant groups, the first to arrive were unmarried young men or men with families back in Greece. 
They lived modestly while they worked to send money back home and to bring their families to this 
country. Often many shared an apartment in order to save money for their families. Eventually the women 
arrived with the families and Greek society became whole again. In some cases, however, young Greek 
women who lacked a dowry or who had several sisters came to find a husband. They would stay with other 
family members, say an aunt or sister, who had already social ties to the Greek community here.
The Greeks were generally regarded 
as industrious, sober and generous. In 
Lewiston, they worked primarily in the tex­
tile mills and secondarily in the shoe facto­
ries. Many created their own businesses.
In the early days these included several res­
taurants on Lewiston’s Lisbon and Lincoln 
streets, M atthew Frangedakis’ Candy 
Kitchen, Stanley Confection Company, 
shoe shine parlors such as that owned by 
the Kesaris family, barber shops including 
one owned by Apostalis Petroulis. fruit 
stores, two grocery stores, two bakeries, 
tailor shops such as that owned by Dafnedis 
and Rizoulis, and a coffee house. A long­
standing gathering place for lunch for local 
business people, Marois restaurant, continues to serve Greek dishes. And a young person who grew up 
among Lewiston’s Greek community owns the popular Black Crow Bakery, which purveys sour dough 
peasant bread.
Like many Greek-owned businesses, the Greek coffee shop located on Lisbon street announced its 
presence with blue on white lettering that reflected the colors of the Greek flag. In Greek culture, coffee 
houses are important social institutions in which men gather to drink coffee, discuss political and social 
issues, read the latest Greek language papers from Boston or Greece, and engage in games of dominoes or 
cards. Women are generally not welcome in the coffee houses. Their place is perceived to be at home— 
or in these modern times, at work, church, and home.
Greeks maintained a strong ethnic identity. For the first generation or two after emigration, chil­
dren generally spoke Greek until they learned English in kindergarten Until 1970, many children attended 
a Greek school sponsored by the church in order to acquire literacy in their language.
The majority of Greeks belong to the Greek Orthodox Church. They first worshipped at a home at 
39 Lincoln Street and in 1919 began building their church on the same street. In 1967, the congregation 
built a larger new church on Hogan Road. Lewiston is currently home to one of four Greek orthodox 
Churches in Maine. Decades ago, about 3,000 Greeks attended Holy Trinity Orthodox Church in Lewiston. 
Today, many of the original community have left the area, but about 120 families still belong to the church. 
Since Holy Trinity includes a number of parishioners from Russian, Lebanese, mixed Greek and Ameri­
can, and other backgrounds, the Greek-born priest now conducts all services in English.
Holy Week and Easter Sunday are 
the most important religious holidays in the 
Greek orthodox calendar. During Holy 
Week, some attend church every day. Fami­
lies dye Easter eggs in red to symbolize the 
blood of Christ on Holy Thursday. Many 
of the Orthodox fast from Thursday through 
Saturday of Holy Week, shunning every­
thing that has blood. On Holy Friday, pa­
rishioners may attend church as many as 
four times. After the liturgy, they decorate 
the church and wrap the cross. The evening 
liturgy is essentially a two-hour funeral and 
resurrection service for Jesus. Those attend­
ing receive a flower which they keep from 
year to year. On Saturday night, a midnight 
liturgy is presented, which begins in a room 
lit by a single candle held by the priest. From this candle, all attending light their own candles. The priest 
cries, “Christos anesti!” (“Christ is risen”), and the parishioners respond, “Anesti alethios!” (“He is truly 
risen!”). After the liturgy, parishioners break their fast by sharing special Easter soup, sweet bread and 
lamb which have been cooked at the church. They take their candles home with them, and carry them 
throughout the house to purify it. Because of the Easter liturgy’s length and lateness, Holy Trinity some­
times holds its Easter meal after the Easter day agape (love) service. On Easter, children play a game by 
cracking their dyed eggs against one anothers’. Whoever has the egg that does not crack is the winner and 
will have good luck.
The Greek Orthodox Church regards the icon as a vehicle of divine power and grace. Orthodox 
tradition has fixed many features in the depiction of the saints and holy family so that the link between the 
ancient prototype and later images would not be lost. Most Greek Orthodox homes have icons, which are 
displayed in the most private areas of the house, usually its bedrooms. Believers light small lamps in front 
of each icon on Saturday nights and on the eve of each holy day.
One of the most important social groups in the Greek community is the women’s Philoptochos 
Society. Philoptochos is a national, church-sponsored organization which was established in 1937 to aid 
the poor. The Society raises money for such good works as bringing children from Greece for medical 
treatment, helping the local poor, and also assisting the church in providing flowers and other needed 
items. The Philoptochos Society often raises money through bake sales, Greek suppers, or Greek festivals 
attended by Greeks and non-Greeks alike.
Greeks in Lewiston also observe secular holidays such as Greek Independence Day on March 25, 
or life cycle celebrations with both secular and religious overtones. The most significant life cycle events 
in the Greek community are weddings, baptisms and funerals. Weddings are a particularly rich source of 
traditional culture. The bridal couple wears stafana, or crowns joined by a ribbon, during the wedding 
ceremony. They often display these elaborate creations of artificial flowers and lace along with a highly- 
decorated bridal candle in a special case after the wedding. The stefana symbolize the union of the man 
and woman and their status as the king and queen of the new household. After the religious ceremony, a 
wedding feast is usually held in a hall, with great dancing and gaiety. The koumbciros, or sponsors, 
distribute bonbonieres— small packets containing seven sugar-coated almonds to the guests. The almonds 
are usually wrapped in satin or net and decorated with lace or attached to a small gift. It is said that the 
almonds symbolize the fertility as well as the sweetness and bitterness of married life. After the wedding, 
young girls slip the bonbonieres under their pillows to dream of their future husbands.
Greeks also celebrate the name day of the saint for which they were named, much as we celebrate 
a birthday. On this occasion, guests come to the house to wish the person well, and enjoy food and 
dancing.
Greek Recipes
Cucumber Yogurt Salad 
Tonie Ramsey
2 large cucumbers 
8 oz. plain yogurt 
1/4 cup sliced green onion 
2 large garlic cloves, minced 
1 Tbsp. fresh mint 
1 Tbsp. white vinegar 
salt & pepper
Pare cucumber, cut into paper-thin slices
Combine yogurt, onion, garlic, mint, salt & pepper in a bowl.
Add cucumbers, toss gently to coat.
Cover, refrigerate at least 2 hours.
Serve.
Spanakorizo (Spinach and Rice)
Bessie Hildreth
1 lb.spinach, chopped
2 medium onions, chopped fine 
1/4 cup olive oil
4 Tbsp. tomato sauce 
1/3 cup rice
1 cup water
juice of 1/2 lemon (optional)
Saute onions in oil and add rice. Add tomato sauce, spinach, water and bring to boil. 
Cover and allow to simmer until rice is cooked. Add lemon juice about 5 minutes before 
rice is served.
Shrimp Baked with Feta Cheese 
Anna Liarakos LaRocca
2 lbs. shrimp (cleaned & deveined)
2 tbsp. butter
1/4 lb. feta cheese, crumbled 
28 oz. can crushed tomatoes
1 onion, chopped
2 cloves garlic, minced 
6 tbsp. olive oil
dash of sugar 
salt & pepper to taste
3 tbsp. ouzo or Metaxa cognac (or both) 
juice of two lemons
parsley
Heat 4 tbsps. of olive oil; lightly saute' onion and garlic. Add tomatoes, sugar, salt and 
pepper. Cook over medium heat until thick.
Heat 2 tbsps. oil and butter; saute shrimp until pink. Add ouzo, cognac, lemon. Cook for a 
few minutes.
Place in casserole, cover with tomato sauce. Sprinkle with feta cheese and parsley.
Bake in 400 F oven for 20 minutes.
Kourabiethes (Greek Sugar Cookies)
Cecile D! Amour
1 lb. butter
1/2 cup powdered sugar
2 egg yolks
1 tsp. baking powder 
5 cups all purpose flower 
1 tsp. vanilla 
dash of cinnamon 
1 cup crushed walnuts
Beat butter and sugar until creamy and light in color. Add egg yolks and vanilla, beat well. 
Sift baking powder with flour and cinnamon, add to egg mixture. Mix until all flour is 
absorbed and dough is smooth and doesn’t cling to hands. Stir in walnuts. Roll into small 
balls, and flatten out a little.
Bake at 350 F for 15-20 minutes, or until golden in color.
Remove from oven and dredge completely with powdered sugar. Allow to cool completely 
They last a long time.
Hispanics
The approximately 800 Hispanics in Androscogginn County hail from such disparate regions as 
Mexico (North America), Cuba (Caribbean), Costa Rica (Central America), and Ecuador (South America). 
While these groups share basic cultural elements grounded in their Spanish colonial history, such as Ca­
tholicism, the Spanish language, and some foodways and musical traditions, their traditional culture varies 
greatly because of their different national and regional histories. Mexicans are the predominant Hispanic 
group in the area. They comprise the majority of employees at DeCoster Egg Farm in Turner.
Mexicans revere their national patron saint, the Virgin of Guadalupe, who first appeared to the 
Mexican Indian Juan Diego in 1531. Local families honor the Virgin with a special mass at St. Philip’s 
Catholic Church in Auburn on December 12. Afterwards, they bring flowers and special foods such as 
tamales and mole (chicken or turkey in a spicy chili and chocolate sauce) to a party for the Virgin. Families 
of Mexican descent may also participate in a Christmas tradition called a posada (literally, an inn). Nine 
days before Christmas, groups go in procession door to door as they reenact Mary and Joseph’s search for 
shelter in Bethlehem.
Mexican Independence Day, September 15, is observed by covering the walls with Mexican arti­
facts. Families wait until midnight when the honorary Governor arrives and announces independence; 
then they all give the traditional shout or grito and enjoy a special dinner.
Certain holidays are celebrated throughout the Hispanic world. One of these is the Day of the 
Dead, which is observed on November 2 and 3. On these days, families remember those members who 
have passed away by going to the cemetery to clean their graves and bring them flowers. Some also create 
home altars with photos, candles, flowers and fruit to honor the dead.
Many Hispanics celebrate a person’s name day, the day dedicated to the saint for whom the person 
is named, with a cake and presents. Pinatas filled with candy, fruit and small gifts are often part of 
birthday or Christmas celebrations.
An important custom for many Hispanics is the quinceanera, the celebration of a girl’s fifteenth 
birthday. This traditionally marks the point at which the girl is introduced to society and may start dating 
or other courtship practices. The birthday girl sometimes attends a special mass in a long ball gown. Up 
to 14 couples and a male escort may accompany her to the mass and then to a large party which her family 
gives. Special portraits of the girl are often taken in a commercial photographic studio and displayed in the 
family home for the remainder of her life. In many Hispanic areas, the quince is just as expensive and 
elaborate an undertaking as a wedding.
Although an outsider might imagine that all Hispanics share the same culture, this is far from true. 
Cuba and Mexico illustrate how very different Hispanic traditional cultures can be. Mexico’s is based 
primarily on the synthesis of Spanish and Native American elements, whereas Cuba’s is rooted in the 
synthesis of Spanish and African.The differences are readily heard in their music. Cuban music reflects its 
African heritage with complex rhythms and use of call and response. Types of Cuban music include the 
danzon, quaguanco, rhumba, cha cha, mambo, and salsa. Mexican music reveals Spanish and Indian, as 
well as German influences. Traditional types of music include mariaci, huapango, and norteno.
Irish
The immigration of the Irish to Lewiston coincided with the influx of large numbers into the North­
east as a result of the severe famine and problems in the agricultural sector of Ireland in the 1840s. In 
1850, labor contractor Patrick O’Donnell recruited more than 400 Irishmen from Boston to build the dam 
and system of canals needed for industrial development. Many remained after the project was completed 
and took up employment in other industries. Some of the more unfortunate Irish made the passage across 
the Atlantic in the empty holds of timber ships returning to Nova Scotia, New Brunswick and Quebec, then 
drifted down the coast to Maine in search of work.
After the textile industries opened in the 1850s, Lewiston needed large numbers of both skilled and 
unskilled workers. In the beginning, the Irish, who had come from the agricultural sector, held the un­
skilled jobs. In 1850, census data indicates that 75 percent of unskilled workers were Irish, and unskilled 
occupations represented 95 percent of employment available to Irish males.
Like many others who were poor or immigrants, the Irish encountered a social problem in the U.S. 
which prevented them from rising out of poverty for generations: child labor. Although children were 
required to attend school for at least three months per year until age 15, many worked in the textile mills 
from the age of nine or 10 to help support their families. A report in 1872 tallied at least 500 male and 
female children working in the local mills, and thus missing out on the benefits of an education.
Housing posed another problem. Unfortunately, most early housing consisted of brick dormitories 
built by the textile companies to accommodate Yankee girls. Irish families had to build temporary dwell­
ings on land owned by Lewiston Water Power Company or on vacant lots. As in other parts of the country, 
the Irish sections became known as “patches” and were thickly settled with small wooden cottages some­
times banked with earth. Haphazard building, crowded conditions, and lack of sanitary facilities com­
bined to facilitate the spread of disease. Two hundred Lewiston residents, primarily Irish, died in the 
cholera epidemic of 1854.
Most Irish are Catholics. Although an anti-Irish mob in 1855 burned an early Irish Catholic Chapel 
on Lincoln Street, the community later built St. Joseph Catholic Church, with the strong initial support of 
a Protestant boss at the Bates Mill. Those of Irish heritage continue to attend St. Joseph Church, as well as 
others in the Lewiston/Auburn area.
Over the years, the Irish gradually rose into more semi-skilled factory employment and into more 
skilled professions, such as masonry, carpentry, industrial management and business. Nevertheless, when 
the French Canadians started to immigrate to Lewiston-Auburn in the 1870s, they still dominated the 
unskilled labor pool. By the 1880s, the Irish had acquired a good deal of political influence. In addition, 
their experiences with eviction in Ireland and the lack of housing in the early days in Lewiston encouraged 
them to place a high premium on property ownership.
After the flood of Irish immigration, many northeastern cities experienced a great deal of anti-Irish 
sentiment and conflict. While many Yankees in Lewiston were prejudiced against the Irish, the level of 
animosity never matched that in other cities. This may have been due to the large size of Lewiston’s Irish
population, the dynamic nature of the city’s economy and its tandem demand for rapid population growth, 
Irish participation in the Civil War, and the Irish community’s rapid assimilation into many political and 
economic sectors.
The Irish who emigrated in the 1840s were impoverished rural folk, but they were also the bearers 
of an ancient and complex Celtic culture. However, the change in environment and the difficulty of life in 
early Lewiston impeded the continuation of many aspects of that culture. For example, among the immi­
grants were many who spoke Irish Gaelic, but the language does not survive among their descendants. 
However, some Irish cultural elements were maintained and continue today in changed form. American­
ized versions of Irish identity are as familiar to those in Lewiston-Auburn, as they are across the nation. 
Examples include St. Patrick’s Day celebrations, corned beef and cabbage, and such Irish American popu­
lar tunes as “Danny Boy” or “’T il  Take You Home Again, Kathleen.”
Despite the pressures of American popular culture, there has been an upsurge of interest in the truer 
traditions of Irish step dance and instrumental music. Step dancing is an intricate and athletically-challeng­
ing art. During the dance, the dancer holds the body straight, with the arms next to the body. Attention is 
focused on the legs and feet, which contrive elaborate steps and impressive leaps. Traditional Irish music 
consists primarily of jigs, reels and hornpipes, with some slow airs and marches. The melody line is varied 
through ornamentation and a great deal of creativity allowed to musicians. Some of the instruments played 
include fiddle, uillean pipes, tin whistle, irish harp, melodeon, accordion, concertina, and others. Several 
local musicians and stepdancers have traditional Irish numbers in their repertoires.
Italians
Italians from various parts of Italy arrived in Lewiston around the turn of the century. They did not 
live in a concentrated area such as little Canada, but they did attend St. Joseph’s or St. Patrick’s Church 
together. Like most immigrant groups, they suffered their share of discrimination from other groups that 
preceded them.
Some of the early immigrants were the Palange, Restori, Bruno, Piselli, Masselli, Capano, Magno. 
De Angelis, Spugnardi, Steckino and Vangeli families. Mr. Spugnardi was a popular scissors grinder, 
while the Steckinos and Vangelis owned a restaurant. The Palange family owned a fruit store on the comer 
of Cedar and Lisbon Streets. Other Italians worked on the Libbey-Dingley dam or in the mills.
Frank Parrotta formed the Sons of Italy, a social and mutual aid organization. Its first headquarters 
was on Lisbon Street, then the organization moved to the comer of Ash and Park Streets, later to Sylvan 
Avenue and finally to outer College Street. The group has largely disbanded and the hall was sold in 1997.
Ninety-five year old Mike Palange (now deceased) recalled a great deal about life in the Italian 
community in the early Lewiston days. His father arrived in Lewiston in the early part of the century and 
started a fmit peddling business. Later his uncle joined the business and Mike helped them. When the 
family attended agricultural fairs in Norway, their day often started very early in the morning with the 
horse and cart journey over gravel roads. At the fair, they slept in bams and bought roasted peanuts for five 
cents per bag. Back home, they would ripen bananas in cellars with small gas heaters and would give any 
tarantulas they might find in the bunches to the Bates College Biology Department.
Mike reminisced about living on Canal Street alley where his family paid six dollars per month. 
The Palange family spoke Italian at home. Like most Italians, they were Catholic and one of their most 
important religious holidays was St. Rocco’s Day. Christmas and a child’s First Communion were also 
feast days for Italian families.
“Times were lean, we usually had no nuts or fruits to eat, but on Christmas, we had everything...a 
feast...13 different kinds of dishes for the 13 apostles...baccala (salt cod), fmit , battered cauliflower, 
greens, linguine with tuna and clams...” —Cora Maselli
In addition to relishing their own traditional foods and holiday feasts, different ethnic groups in 
Lewiston and Auburn engaged in an interplay and exchange of foodways. One participant described a 
curious Franco-American Doctor Morin’s inquiries about a food Italians ate that “looked like a butterfly.” 
He learned that it was squid, acquired a taste for it in sauce, and would send regularly for a crate in Boston 
from which the Maselli family would prepare quarts at a time for the doctor.
The Palange family saved money by visiting Penley’s slaughterhouse and acquiring meat, such as 
pork feet and hearts, which would otherwise have been thrown away. They sometimes also fished in the 
canal for eels and yellow perch, which they sold to Cloutier’s Market. They also gathered mushrooms 
which grew on the elms and maples along the canal. Through hard work, the family was able to open their 
Lisbon Street fmit store. They built the “block” next to it, which bore the inscription “Palange, 1905.” As
an adult, Mike went to work in the mills. He worked for the Lewiston Bleachery and Dye Works for 65 
cents per day, then in the Androscoggin Mill for 75 cents per day, and the Continental Mill for $1 per day.
Life in Lewiston was not all work. For recreation, the youngsters would jump off the Locust Street 
bridge and swim in the canal. There was horse racing on the icy Androscoggin River near Boxer’s Island 
using horses shod with special shoes. This activity stopped after the Gulf Island Dam was built and the 
water became too swift to form safe ice. Mike also went roller-skating and attended prize-fighting matches 
in the City Hall Auditorium.
Italian Recipes
Fritatta (Italian Omelette)
Isabel Clements
6 eggs
6 tbsp. grated Parmesan cheese 
2 tbsp. fresh chopped parsley, heaping 
thinly sliced ham or pepperoni
Beat together first three ingredients.
Pour small amount in generously greased, heated. Keep pan tipped. 
Add a few slices of ham on top of batter and turn..
Pour in more batter; add more ham and turn..
Repeat. It should look like a jelly roll.
Serve hot or cold.
Jews
The first Jewish settlers made their way to Lewiston in the mid-nineteenth century, and many more 
came with the waves of East European immigrants in the late nineteenth century. Others arrived after 
fleeing Nazi Germany in the 1930s and 40s. They left their homelands for the same economic and political 
reasons as other immigrants, though some also fled religious persecution. At a recent meeting of Jewish 
members of Horizon 55, most claimed Russian heritage and others were Polish, Romanian, and Lativian. 
German and Austrian Jews. Iranian and Hungarian, are also among the multi-national Jewish community.
The story of the Jewish community in Lewiston-Auburn reflects the paths taken by communities 
elsewhere. In the early days of immigration, Jews were employed in the industrial sector or started small 
businesses such as scrap dealing. As their lot improved, they opened small retail establishments. When 
Lisbon Street was a thriving commercial center, many stores were owned by Jews. Jews were probably the 
most multi-lingual of Lewiston-Auburn residents: the majority spoke English, the language of their home 
country, Yiddish and some also learned French.
There are several different branches of the Jewish religion. First, most Jews in Lewiston-Auburn 
are Ashkenazic, or Jews who trace their ancestors to Central and Eastern Europe. Some Ashkenazic Jews 
still speak Yiddish, a German-based Jewish vernacular language. Another branch is the Sephardic Jews, 
whose predecessors hail originally from Spain. Many continue to speak the Spanish-based Jewish ver­
nacular language called Ladino.
Jews also differ in the ways they interpret the commandments. Orthodox Jews follow the com­
mandments literally. Conservative Jews adjust their practices to fit the times by combining desirable 
elements of modern life with Jewish beliefs. Reform Jews believe that Judaism should accommodate 
modern life. They usually conduct services in English and do keep kosher, ancient dietary laws. 
Reconstructionist Jews believe that Judaism is more a civilization than a religion.
The Jewish community maintains two synagogues in Auburn. Temple Shalom and Temple Beth 
Abraham were both founded around turn of the century as orthodox congregations. Both became Conser­
vative after World War II, though Beth Abraham is a traditionalist Conservative congregation, and Shalom 
is Progressive Conservative. Each synagogue sponsors a Hebrew school: Shalom enrolls 60 children and 
Beth Abraham enrolls 44. In the past, the Jewish community organized and belonged to a wide variety of 
fraternal and charitable organizations. Although less are involved today, many still belong to Hadassah 
and B’nai Brith.
Temple Shalom is the successor of Temple Beth Jacob, founded in Lewiston, at the corner of 
Shawmut and Sabattus Streets in 1927-1928. In the late 1970's, when a benefactor contributed enough 
money to build a new synagogue and Jewish community center in Auburn, the earlier temple building was 
sold to a church. Temple Beth Jacob became Temple Shalom, and moved to Auburn in 1980 along with the 
Jewish Community Center and Jewish Federation.
The Jewish community has changed through the years. Temple records indicate that the size of the 
community peaked in the 1950s and 60s, with about 2,000 members. Now Rabbi Doug Webber of Temple
Shalom estimates that there are about 1,000 Jews in the area. In the 1970s and 80s, a substantial 
number of professionals immigrated from larger cities to the Lewiston-Auburn area, but many earlier 
residents moved away when the shoe industry declined.
In earlier days, due to religious practices, most Jewish people lived within walking distance of 
synagogue. The area thus supported a number of Jewish-oriented businesses, such as butcher shops and 
bakeries. Today, at least 25 percent of the congregation lives in outlying areas.
Jewish foodways are an important part of both the religious calendar and everyday life . Some 
Jews observe the dietary laws stated in Leviticus 11:1-46, that is, they keep kosher. The laws prescribe 
what may or may not be eaten, and the way in which foods must be prepared. Briefly, Jews that keep 
kosher may eat cattle, chicken, duck, turkey, fish with fins and scales, dairy products except those prepared 
with rennet, and neutral or parve foods (those containing neither milk nor meat). In order for meats to be 
acceptable, they must be slaughtered in a kosher manner, inspected for kosherness, and prepared in a 
kosher kitchen. In kosher kitchens, meat and milk must not be mixed, and this extends to the utensils and 
receptacles used with them. Thus, kosher homes must have at least two sets of everything in separate 
cabinets. A dish containing meat must not be cooked at the same time as one with milk. The Progressive 
Bakery in Auburn until recently provided the Jewish community with breads and pastries, and also at­
tracted a large non-Jewish Eastern European clientele. In Lewiston-Auburn, many Jewish foods are now 
available in the ethnic food section at local supermarkets.
Jewish life in Lewiston-Auburn follows a rich body of tradition shared among Jews worldwide: 
the cycle of religious holidays, life cycle events, and secular observances such Israeli Independence Day 
on May 14. Many examples of traditional belief and custom also flourish outside of calendrical obser­
vances. One such custom is the hanging of a mezuzah on the right side of entrance to a Jewish home. 
Although in popular belief, the mezuzah is a protective device, it is a symbol of the Covenant and a sign the 
Jewish life exists within. The mezuzah consists of two parts: a piece of parchment called a klaf and a case 
into which it is placed. The case may be made of any material, but the klaf is written by a scribe who must 
keep kosher. The k la f’s inscription exhorts the owner to abide by the will of God in order to receive His 
blessings.
The Jewish calendar includes daily, weekly, and annual cycles. The Jewish day begins at sunset 
daily. The Shabbat, or sabbath, begins each Friday at sunset and lasts until Saturday at sunset. Observant 
Jews, on the sabbath, obey the commandment to suspend work and travel and give remembrance to the 
creation of the world and the exodus of Jews from Egypt. The Shabbat dinner, the week’s fanciest, may 
include soup, salads, vegetables, roast chicken, wine, dessert, and challah or braided egg bread. The best 
dinnerware is used and all preparations must be finished before sundown. The woman of the house lights 
the Shabbat candles 13 minutes before sundown. After prayers are said, and those who attended syna­
gogue are home, the meal and celebration begin.
Yom Kippur or the Day of Atonement is the beginning of the Jewish new Year. In observance of 
Yom Kippur, Jews must fast, consider the events of the past year, and atone for past sins through prayer and 
charity. The fast starts before sunrise and ends after sunset. No leavened bread may be eaten in the 10 days 
preceding the new year. Instead, matzo, an unleavened cracker is eaten. Other ritual foods for Yom 
Kippur include chicken soup and kreplach (dumplings).
The spring holiday of Purim takes place about one month before Passover, and celebrates the 
actions of Queen Esther, who foiled the plans of wicked Haman to kill the Jews. Adults observe the day by 
reading the Book of Esther. Children celebrate by dressing in costumes representing Esther, Haman and 
Mordechai, as well as by singing and blowing noisemakers. Delicious, three-cornered, fruit-filled pastries 
called hamentaschen represent the hat of Haman.
Passover commemorates the Jewish 
exodus from Egypt and freedom from sla­
very. The Passover Seder is a ceremonial 
dinner at which Jews recall their ancestors’ 
freedom and also remember those still in 
bondage today. Christ’s Last Supper was a 
Passover Seder. The dinner’s traditional 
foods have symbolic meaning: roasted lamb 
stands for the lamb sacrificed on the eve of 
the exodus; hard-boiled eggs represent the 
holiday offering in the days of the Holy 
Temple; bitter herbs (usually horseradish) 
recall the bitter enslavement in Egypt; 
charoses, a mixture of apples, nuts and 
wine, stands for the mortar and bricks made 
by Jews when they worked for the Pharoahs; 
karpas, a non-bitter herb such as parsley, alludes to the cruel labor of the Jewish slaves; matzo recalls the 
unleavened bread made because the Jews had to flee before it had time to rise. The cup of Elijah an­
nounces the coming of the Messiah and the hope that he will visit ever Seder to announce the coming 
deliverance from the current exile and his appearance in our day. Four questions are asked on Passover: 
“Why is this day different from any other? Why do we sit reclining? Why do we eat bitter herbs? Why do 
we eat unleavened bread?”
Hannukah, the Festival of Lights and Dedication, celebrates the military victory of the Maccabees 
over the Syrians and the subsequent cleansing and rededication of the defiled temple. During that time, the 
oil for the temple lamps miraculously lasted eight days rather than the expected one. In commemoration, 
on each of the eight days of Hannukah, Jewish families light a candle in the traditional candelabra, the 
menorah. Children usually play with a dreidel, a small spinning four-sided top, each side inscribed with a 
letter which stands for the words, “a great miracle happened here.” Today, many children receive gifts 
during the days of Hanukkah. Traditional foods include potato latkes or pancakes with apple sauce and 
sour cream.
Jewish life cycle events feature a wide array of customs. For example, the hr is or ritual circumci­
sion of male infants occurs eight days after birth. This ritual fulfills a commandment for a male child to be 
circumcised as a sign of the Covenant between him and God. It is performed in the home or in a hospital 
by a mohel, who has studied the surgical and spiritual procedures. These days in Lewiston-Auburn area, 
several Jewish physicians take the place of the mohel. After the circumcision, the infant is given his name. 
Female infants are brought into the Covenant during a regular synagogue service during which they are 
blessed and named.
Passover Seder with the Miller Family
Jewish boys at 13 go through a coming of age ceremony, called a bar mitzah; while Jewish girls at 
12 have a bat mitzah. To prepare for the ceremony, the young person begins a year or more before to learn 
the portion of the Torah that he or she will chant at the mitzah. For the ceremony, the child goes into the 
synagogue where he or she reads part of the Torah, accompanied by nine other adults. This group of 10 is 
called a minyan, the smallest number allowed to conduct a prayer service. Becoming bar or bat mitzah 
signifies that the young person has been brought into the synagogue and community as an adult, is now 
responsible for keeping the 613 commandments, and that the parents have fulfilled their responsibilities as 
Jews. On this special occasion, the child usually receives new clothes and perhaps a handmade prayer 
shawl or yarmulke or cap. After the ceremony, family and friends enjoy a seduat mitzah, a religious feast 
or party.
Jewish weddings are ceremonies during which the couple stands under a marriage canopy called a 
chupah. The bride and groom sign a ketubah, or marriage contract, which prescribes such marital obliga­
tions as the provision of money and conjugal relations. Ketubahs may be plain sheets of paper or beauti­
fully and elaborately decorated art works. After the wedding ceremony, the bride and groom and their 
invitees enjoy a party with music and dance. When the last child of the family marries, the celebrants may 
dance around the parents.
Death has many associated customs. Orthodox Jews are encouraged to bury their dead in a plain 
pine box with no ornaments or metal, signifying that everyone is the same in death. The deceased is 
clothed only in a plain white shroud and perhaps a prayer shawl. Orthodox Jewish custom mandates that 
the funeral and interment occur within 24 hours, unless the person died just before Shabbat. Embalming 
and cremation are forbidden. After a brief ceremony at the grave site, the shiva or mourning period begins. 
During this time, relatives and friends visit the family of the deceased to talk and pray. They may also 
bring food for the bereaved. Traditionally, mirrors are covered so the family will not worry about appear­
ances. Men do not shave for a month. The immediate family attends synagogue twice daily for a year.
Jews also observe several customs related to dress. For example, men may wear a yarmulke, a 
skullcap that symbolizes the division between man and God. Yarmulkes may be purchased, but many 
Jewish women crochet them. Orthodox men dress in dark and conservative clothing. Orthodox women 
usually wear long skirts and long-sleeved tops, and are required to cover their heads because hair is consid­
ered a temptation to men. Women, however, are free to choose how they cover their heads. Three popular 
coverings are wigs, scarves and large crocheted caps.
Jewish Recipes
Quick Chopped Herring 
Elaine Cohen
1 pint pickled herrings, drained
2 eggs, hard boiled 
1 large onion
1 tsp. sugar
1 apple, skinned & cored
3 stalks celery
1-2 slices sponge cake or white bread
Grind all ingredients, add sugar and mix well. Serve on crackers or cocktail rye bread.
Tzimmes 
Esther Shapiro
1 to 1 1/2 lbs. cubed beef
4 to 5 lbs. carrots
2 large onions, diced 
1/4 cup flour
salt and pepper
3 Tbsp. honey 
water
Pam
Dredge meat cubes in flour. Spray Pam on bottom of a large heavy pot. Heat pot and put 
meat and onions in. Brown them for about 10 minutes, stirring frequently. Add carrots to 
meat and add water enough to cover them. Add salt, pepper and honey.
Simmer covered for about 20 minutes. Then, simmer uncovered for about 45 minutes. Pile 
the entire mixture into a large baking dish. Bake at 325 F for 1 hour. Stir occasionally. 
Dumplings may be added before baking. There are several types including flour and water 
dumplings, grated potato dumplings, and matzo balls.
Matzo Ball Dumplings
3 eggs 
1 T. water 
1 T vegetable oil 
pinch of salt & pepper 
1/2 cup matzo meal
Mix ingredients and refrigerate for 1/2 hour. Roll dough into balls and drop into salted 
water that is boiling vigorously. Cook (covered) for 20 minutes. Drain. Add to tzimmes 
mixture before putting into oven.
32
Noodle Pudding 
Mazie Schwartz
1 lb. medium noodles
1/2 lb. butter or margarine, melted
1 lb. cottage cheese
1 pint sour cream 
6 eggs
2 1/2 cups milk 
3/4 cup sugar
Cook noodles in salted water until tender. Drain, place noodles in a large bowl and add 
melted butter. Beat 4 eggs, add 1/2 cup milk, cottage cheese, sugar, sour cream and salt to 
taste. If desired, 1 cup of raisins can be added.
Grease a large baking pan (9” X 13”) and pour in mixture. Beat together remaining 2 eggs, 
with the 2 cups of milk. Pour this over entire top on pudding. Dish will be very full. 
Sprinkle corn flake crumbs gently over all. Bake at 350 F until golden, about 45 minutes to
1 hour. Freezes beautifully.
Mandelbrot 
Esther Shapiro
2 c.flour
1/2 tsp. baking powder 
2/3 c. sugar 
3/4 c. butter
1 e a a
1  ' “ ' t o o
2 tsp. vanilla
1/2 c. almonds or walnuts, chopped 
cinnamon & sugar, mixed together
Form a dough of the first six ingredients and add the nuts. Divide the dough into four long, 
thin loaves and bake 15-20 minutes in 350 F oven until light brown. Cool, slice diagonally 
and place slices on a cookie sheet. Sprinkle with cinnamon mixture and bake in 250 F oven 
20-30 minutes until crisp and brown.
Lithuanians
Many of Lewiston-Aubum’s Lithuanians came to this country in the great wave of eastern and 
southern European immigration in the late 19th century. Between 1795 and 1918, Russia controlled 
Lithuania. Lithuanians fled the country during that period to avoid persecution, the Russian army, or being 
sentenced to Siberia. The first Lithuanians to arrive in Lewiston-Auburn came before 1885. By 1905, they 
numbered 300, and by 1914 there were 900. Like members of most immigrant groups, they dreamed of 
returning to their native country when conditions improved. As time passed and their families grew in the 
new country, they gradually let go of the dream. However, they sent millions of dollars back to Lithuania 
after World War I to help rebuild their native country.
The Lithuanians settled in many different sections of Lewiston-Auburn. The early arrivals came 
from small farms, and found work as unskilled laborers in the textile mills and shoe shops. Most lived in 
downtown Lewiston, alongside families of other ethnic groups, such as French, Italian and Scots.
“My mother talks about my brother playing in our downtown Lewiston neighborhood. He was 
speaking in Lithuanian; the little girl was speaking in French, and they got along fine.” — Ann Kalwell
Some Lithuanians established small businesses, such as the Drigotas and Chuzas shoe shops. Oth­
ers, such as the Stukas, Stelmak and Cheresky families returned to farming. The Cheresky farm became a 
community site for annual picnics with food, games and dances during the summer.
As their numbers grew, they formed mutual aid societies that helped members by providing money 
for scholarships, funerals and other important social concerns. The women formed St. Mary’s Society, the 
Blessed Virgin Society, and Daughters of Lithuania, while the men established the St.Gediminas Society 
and St. Bartholomew’s Society. The youth founded the Knights of Lithuania, which subsequently spread 
to other parts of the country. They often had suppers, music and dance at Lithu Hall, now an historic 
building on Lisbon Street.
Most Lithuanians are Catholic. One participant highlighted the deep religiosity of the Lithuanians 
by sharing her most prized possession with the group.
“I’ll have this as long as I live...It’s a prayer book that my grandfather gave my grandmother in 
1908. My grandmother put my hand on it when I was three years old and said,'Now you be a good girl’ 
and I was. Before my grandmother Annie Drigotas died in 1964, she passed the prayer book on to my 
mother. Now my mother passed it on to me...That’s like a million dollars to me!”
In the early days, priests came from Boston to hear Easter confession. In 1944, a group of Lithuanian 
Franciscan Brothers arrived in Lewiston, conducting services at St. Patrick’s chapel until they built a 
monastery in Greene in 1947. These Franciscans renewed some dwindling customs, such as St. Casimir’s 
Day. Until 1969, a special Lithuanian mass was held on Sunday mornings at St. Patrick’s chapel. Jewish 
Lithuanians also settled in Lewiston-Auburn and established stores.
Lithuanians practiced a wide array of traditional customs in Lewiston-Auburn. Easter was a par­
ticularly important holiday. Lithuanians created traditional eggs by drawing designs in wax on the egg,
then dipping the egg in water colored with onion peel and beet juice. Parents hid the eggs and children 
competed to find them. They attended church in the morning, then enjoyed a special dinner consisting of 
homemade sausage, piragas, raisin bread and other delicacies. They celebrated both St. Casimir’s Day 
and Lithuanian Independence Day (February 18) with theatrical productions, singing, and folk dancing. 
During the summer, they held traditional picnics with Lithuanian dress, food, games, polka music and 
dances. Name days were more important celebrations than birthdays. In accord with tradition, Lithuanians 
ate no meat on Christmas Eve. Instead, the women prepared meals that included the plotkeles or Christmas 
wafers, herring or fried smelts, beet soup with mushrooms, poppy seed milk, fruit compote and various 
sweets.
“My mother came in 1903. She described the first time she learned that a tomato was a vegetable. 
She said ‘I thought they were poison and when I was served some at a friend’s home, when the lady of the 
house left the room, I threw it out the window.’” —Frank Drigotas
Now, many Lithuanian recipes have tomatoes as an ingredient.
Lithuanian Recipes
Sauerkraut Soup 
Anne Petru
2 large cans sauerkraut
2 one lb. cans stewed tomatoes with green peppers
to which 1/2 c. minced green peppers has been added 
1/2 medium onion, minced 
1/2 to 3/4 good-sized head of cabbage, shredded
Place in large kettle, cover with water, bring to boil steadily. Reduce heat and simmer until fresh 
cabbage is soft. (Cabbage mellows sourness of sauerkraut). Add bones from leftover pork roast 
to soup. Simmer until meat separates from bone, and pick bones out. Freezes well
Kugelis (Potato Souffle)
3 cups grated potato
3 eggs
1/3 cup flour
1/2 tsp. baking powder
1 1/2 tsp. salt/ pepper to taste
3 Tbsp. grated onion
4 Tbsp. melted margarine 
1/2 cup warm milk
Beat eggs with a fork. Stir in potato. Also put in all other ingredients.
Turn into 1 1/2 quart greased pan.
Bake at 425 F until brown, about 1 1/2 hours.
(Variation: Add 1/4 lb. of chopped, fried bacon (not crispy) instead of margarine)
Sviesto Sausainiai (Butter Cookies)
Ruth Deringas
1/2 lb. cream cheese
1/2 lb. butter or 1/4 butter & 1/4 margarine 
2 cups flour 
1 cup preserves 
confectioner’s sugar
Cream butter and cheese. Sift in flour. Mix and chill overnight. Roll thin, cut into squares. 
Fill squares with preserves. Bake 425 F until light brown. When cool, sprinkle with 
confectioner’s sugar.
Poles
Most of the first Polish immigrants who arrived in Lewiston-Auburn in the 1890’s came from the 
south of Poland, particularly Rzeszow. In many instances, relatives pooled money to pay for an individual’s 
passage. Once here, the Poles lived on Bates, Maple, Park, Knox and Lincoln streets in Lewiston. Many 
worked in the textile mills, but some made a living in trades such as carpentry, or service businesses. Most 
a ttended  St. P a trick ’s Church, where there  are still many parish ioners of Polish  descent:
“My father came to this country first; my mother came after. They got married here. My 
mother was one of four brides at the weddings that day at St. Patrick Church. My mother 
sewed for people and even during the Depression, my father worked three days a week. We 
had a plot of land, and always had a garden.” Frances Krason
A grocery store owned by a Lithuanian supplied the Polish community with special foodstuffs, and 
most families tended a garden plot in the summer. Traditional foods included golabki (stuffed cabbage), 
pirogie (baked dough pockets filled with cheese, cabbage, meat, or mushrooms), and sweet made of fried 
dough.
“My father didn’t want to work in the mills. He said he had done enough weaving 
of linen back home. My mother took in boarders, people who had just arrived from Poland.
They didn’t have much meat in Poland. So when they got here, they wanted meat. My 
mother would be making chops and steaks for breakfast. That for $2 or $3 dollars a week, 
room and board plus doing all their laundry. When we moved to Lewiston, my father 
started a store on Maple Street. We were 8 children in the family and kept four cows. So we 
always had plenty of cream and milk and butter. We lived on Lincoln Street, and rented a 
bam near the Androscoggin River. Whenever anyone visited, they always went a way with 
a packet of butter or cheese. My father also made Polish sausage.”
Catherine Dudzik Connelly
Young community members attended a Polish school run by a Mr. Samocki. Weekly or bi-weekly 
classes consisted of about thirty students who gained literacy in Polish. At their graduation, they staged 
dramatic pieces and readings to demonstrate their achievements. The school was disbanded in the 1920s 
when interest died down.
The Polish community created a number of social organizations. In 1904 they established the St. 
Stanislas Mutual Aid Society, to which 50 families belonged. This organization assisted members by 
employing a physician, providing hospitalization, and offering death benefits. Women later formed a 
similar society. The White Eaglets and the Krakowianki were two Polish youth groups which provided 
wholesome activities for young members. They staged plays, gave their mothers an annual tea, made 
wcyinanki (Polish paper art), strolled and sang Polish Christmas carols, formed an orchestra, and trained a 
dance group. The dance group performed in Polish costume in Lewiston-Auburn and nearby towns. In the 
1930s, young men formed the YMPA (Young Men’s Polish Association). The group formed baseball, 
basketball, and bowling teams which competed with other teams in nearby towns.
The Polish community held many other types of recreational events. For example, families often 
held polka dances within the home. Many Poles taught themselves to play accordions and violins, and 
they would sometime translate traditional Polish music. The Polish community frequently held summer 
picnics. Some men and women continued to practice traditional arts. For example, men sometimes made 
willow baskets or did woodworking, while women crocheted and embroidered bedspreads and other house­
hold items.
The Polish community in Lewiston continued to celebrate holidays and life cycle events with many 
traditional customs. For example, St. Nicholas came early in December with presents and candy. The 
Poles has Christmas trees which they decorated with paper chains or sometimes with glass ornaments. On 
Christmas Eve. they hung stockings, in which they received fruit, nuts, and sometimes a dime. The family 
attended church on Christmas Eve or Christmas day. Polish families shared a special Christmas meal 
which began with a special rectangular wafer baked in a beautiful design. Starting with the oldest in the 
family, each person would wish all the others good health in the new year and hug them. After this, the 
person would break off and eat a piece of wafer. No meat was allowed in the Christmas meal. Instead, it 
consisted of soup (often made of sauerkraut and split peas), baked fish, and a compote of stewed prunes, 
pears, and apricots.
In celebration of Easter, girls might receive new shoes and hats. Women baked a special bread and 
the priest would come to the house and bless it and the other Easter food. Afterwards the family might put 
the initials KMB over the door, signifying the three kings. Eggs were used in many Easter dishes. Easter 
dinner included a soup with Polish sausage, hard-boiled eggs, and rye bread. Hard-boiled eggs were also 
sliced and served with horseradish to family or guests. Families made plain Easter eggs with onion skin 
dye or sometimes created designs with wax, then colored the eggs. The Monday after Easter the Polish 
community celebrated St. Dingus Day. As part of the festivities, boys would chase girls with water and try 
to splash them.
Polish weddings included such customs as passing the veil to collect money to help the bride and 
groom. Guests at the wedding might also slip money into the bride’s pocket. For christenings, it was 
traditional for the godmother to buy a long white gown and sometimes a coat and hat for the infant. Such 
christening attire might then be handed down for generations to come.
There are approximately thirty-five Polish families still living in the area, including the Dudzik, 
Delekto, Seinko. Nezol, Tupai, Partyka, Orzad, Palman, Klimck, Gondek, Samocki, Lach, Szott, Korytko. 
Motyl. and Warchalowski families. While many people now over 60 learned Polish as children, the younger 
generations are usually monolingual in English. Lewiston currently boasts an active chapter of the Polish 
National Alliance. The society promotes such social and cultural activities as scholarships, participation 
in the Copernicus tribute in Portland, and hosting the Junior Olympic Wrestling team from Poland.
Polish Recipes
Bigos (Hunter’s Stew)
Joe Novick
2 lbs. shredded cabbage 
2 lbs.packaged sauerkraut 
2 lbs. shoulder pork chops 
2 tsp. salt
1 lb. mushrooms, canned or sliced fresh 
1/2 tsp. pepper
2 bay leaves 
4 cups water
1 lb. kielbasa (Polish sausage)
1 lb. can tomato sauce
In large kettle place sauerkraut, cabbage, pork chops, salt, pepper, bay leaves and water. 
Cook covered about 1 1/2 hours or until chops are nearly done. Remove chops, cool, 
remove meat from chops and cut into bite-sized pieces.
Slice kielbasa in half lengthwise and then into 1 /4-inch pieces. Add to cabbage mixture 
with pork, mushrooms and tomato sauce. Cook covered about an hour.
Rice and Apple Casserole
Frances Krason
2 cups cooked rice
2 cups peeled, shredded apples 
1 tsp. cinnamon 
4 tbsp. sugar 
3/4 cup sour cream
Starting with rice, layer rice and apples in casserole, ending with rice layer. Sprinkle each 
layer with cinnamon and sugar. (Use half the sugar.) Cover and bake at 375F for 35 
minutes. Beat sour cream & remaining sugar. Serve in separate bowl.
Orange Apricot Squares
Ann Marczak
1 cup all-purpose flour 
3/4 cup whole wheat flour
2 tsps. baking powder 
1/2 tsp. cinnamon 
1/4 tsp. salt
3/4 cup chopped dried apricots
Mix dry ingredients thoroughly. Add remaining ingredients and mix well. Pour into a 
9”X13”X3” pan. Bake at 350F for 30 to 35 minutes until lightly browned. When cool cut 
into squares.
Cheese Custard Apple Torte 
Ann Marczak
Blend with pastry blender:
1 cup margarine 
2/3 cup sugar
2 cups flour 
1/2 tsp. vanilla
Press into a 9” by 13” inch pan. Bake 4 minutes at 450F just to set crust until firm. Cool. 
Combine:
1 lb. cream cheese
2 eggs
1/2 cup sugar
Beat together well. Spread over crust. Peel and slice 4 cups apples. Spread over cheese 
mixture evenly. Mix 2/3 cup sugar and 1/2 tsp. cinnamon. Sprinkle over apples. Bake at 
450F for 10 minutes. Reduce heat to 375F and bake 25 minutes more.
3/4 cup chopped dates
1/2 cup fresh orange juice
1/4 cup oil
2 egg whites, beaten
1/2 cup unsweetened applesauce
Slovaks
Slovaks came to the Lewiston-Auburn area along with the great waves of Eastern and Southern 
European immigration in the late nineteenth and early twentieth centuries. Many settled in nearby Lisbon 
Falls, where Slovak ethnic identity is still strong, and is supported by the efforts of the Catholic Church. 
The first Slovaks in the area were primarily young men from eastern and central Slovakia who came to 
work in the mills in the 1880s, but women and families soon followed. Many worked at the Worumbo Mill 
and the paper mill at Pejepscot.
“Most Slovaks who came here were landless peasants who realized all their hard work was 
futile. Once in the U.S., they came and went where the jobs were — would work six 
months, if the job ended, they would move on. They had come from very austere condi­
tions. My father said that when he came here he ate more meat in a week, than in a year in 
Slovakia. Some came to Worumbo Mills and Pejepscot Paper to escape the coal mines of 
Pennsylvania.” Mike Bonihicky
Work at the mill was long and hard, but the Slovak community held regular social events. In good 
weather, there were Sunday afternoon get-togethers in Day’s Pasture in Durham. On these field days, 
young people would walk about five miles to the pasture to enjoy a picnic, baseball games, and sometimes 
gymnastics exhibitions. The Slovaks formed several social organizations to promote community life. In 
Lisbon Falls, the Jednota Society was founded in 1892. The Lower Club (Slovak Catholic Association) 
was established in 1897 and the Upper Club in 1907. These clubs held regular Saturday night dances, 
which the whole family attended. Community members kept up on the news in the U.S. and Slovakia by 
reading Dennik Slovak V Amerike (Daily Slovak in America).
Most Slovaks are Roman or East­
ern Rite Catholics, though there are also 
some Protestants. St. Cyril’s Slovak Catho­
lic Church in Lisbon Falls was founded in 
1924, and is still attended today by some 
ninety-seven Slovak families. Although the current pastor does not speak Slovak, former priests some­
times spoke Slovak or Polish. In past years, women from the congregation used their needlework skills to 
create beautiful altar cloths and other church linens.
In the early part of this century, Slo­
vak children spoke Slovak at home, and 
learned English when they started school. 
Many attended one-room schoolhouses like 
that in Kezarville, where thirty-five pupils 
of all backgrounds spent the first through 
eighth grades. Slovak mothers sometimes 
passed along traditional arts, such as lulla­
bies, tatting, and embroidery, to their chil­
dren.
In the Lewiston-Auburn area, many people with a Slovak heritage have continued to celebrate 
religious holidays with customs rooted in Slovakia. For example, Christmas is an important holiday with 
many elaborate traditional practices.
“Our family included mother, father, five brothers and a sister. Our house was cleaned the 
week of Christmas in preparation for the birth of Christ. The day of Christmas Eve, food 
was prepared for the Holy Supper. As evening and supper approached, Dad put on all the 
lights in every room of the house and on the outside porch. Everyone was asked to wash 
their hands and face with a silver dollar. Dad said it would make us rich with God’s 
blessing...Then our father said the prayer and anyone who wanted to comment on the holy 
season was heard, including the children.
Next, our mother dipped her finger in honey, and made the sign of the cross on each of our 
foreheads, from youngest to oldest, and asked Baby Jesus to bless us. Then, we each had a 
piece of the Christmas wafer dipped in honey. Mom would get wafers at our church St.
Cyril and Methodius in Lisbon Falls. A toast would be given by Mom and Dad and we 
would begin our meatless meal of stewed beans, rice and butter, bobatky, walnut and poppy 
rolls, mushroom soup, and prune cake. After we had finished dessert and coffee, we stacked 
all the dishes under the table to be washed the next day. Everyone entered the living room, 
where the Nativity set and decorated Christmas tree stood. We sang carols; one brother 
would sometimes play the trumpet and another the violin. We opened presents, then went 
to midnight mass.
In the morning, the Bethlehem Carolers came to our home, carrying a miniature scene that 
told of the angel appearing to the shepherds in Bethlehem, and they did a folk dance. I 
remember when we were kids, we were scared to death of these “shepherds”...we would 
run upstairs and hide when they arrived. After their performance, Mom and Dad would 
give them an offering, either money or food.” Bernadette Sochuk
(This traditional enactment by the Bethlehem Carolers or jaslickare is still held yearly at 
St.Cyril and Methodius Church in Lisbon Falls.)
Before the Christmas Eve Vigil supper, or vigilia, the house was thoroughly cleaned. Depending 
on the area of Slovakia from which the family came, they might set a table cloth over clean straw or lay 
straw upon the floor as a reminder of where the Holy Child was born. When the first star appeared in the 
sky, the entire family gathered for supper. Before beginning the meal, the mother sprinkled holy water on 
the table and throughout the house so that God’s blessings would fall on everyone.
Once seated, family members were not allowed to leave the table. After the head of the house­
holds said a prayer, one of the parents would make the sign of the cross with honey on the foreheads of all 
present. This reminded the family to keep Jesus in their minds and symbolized the hope that God’s spirit 
would sweeten them. The father began the meal by serving oplatky (unleavened wafers) and sometimes 
honey to all seated at the table. The wafers representing God and the honey was considered both a sweet­
ening and medicinal. Other dishes included mushroom soup made with sauerkraut brine, peas, fish and
bobalky. Small yeast biscuits that are buttered and sprinkled with poppy seed or sauerkraut. Nuts, fruits, 
pastries (kolace), poppyseed rolls (makovniky), and nut rolls (orechovniky) might complete the meal. Af­
terwards the family said another prayers, then exchanged presents around the Christmas tree.
On Christmas Eve, groups of the traditional jaslickare strolled from house to house singing carols 
and acting out a Christmas play. One man dressed in white to represent an angel, while the others wore 
hats, boots and carried staffs to represent shepherds. They carried a miniature church or nativity scene. In 
the homes they dramatized a song about the angel appearing to shepherds at Bethlehem or acted out a 
dispute. Although the latter sometimes frightened the children, the angel always won —  which encour­
aged the children to be good.
Easter was also celebrated with a variety of customs. During the Lenten season of purification 
which precedes Easter, many went to church twice a week, abstained from radio, cakes or candies, whis­
tling or singing. Just before Easter, people colored hard-boiled eggs with natural dyes made from onion 
skins or beet juice. On the Saturday before Easter, families still bring baskets filled with sweet Easter 
bread, ham, spicy pork sausage, eggs, horseradish, butter in the shape of a lamb, cheese, bacon, and salt to 
church and leave them at the altar to be blessed. This old Slavic custom reflects the desire to receive God’s 
blessing on the foods that break the Lenten fast. The foods in the basket have religious significance: eggs 
symbolize life, hope, and resurrection; sausage shows God’s generosity; bacon is the abundance of God’s 
mercy; cheese indicates Christian moderation; horseradish represents the bitter herbs from the passover 
from Egypt and the suffering of Christ. The baskets are covered with beautifully decorated cloths, and in 
the past there was sometimes competition to see who had the most beautiful covering. After the blessing, 
families bring the baskets home for the holiday meal.
Slovaks celebrate important life events with a large celebration and gaiety. For example, weddings 
traditionally lasted three days. On Friday, there was a dress rehearsal with a party afterwards. The wed­
ding ceremony was usually performed on Saturday morning, followed by a reception with music and 
dance. Although the bride and groom left the celebration late Saturday, the party continued as all the 
women in the community helped with the cooking. Christenings were like one-day weddings, with the 
formal church event and then a large celebration. In the past, Slovak name days were observed with 
greater festivities than birthdays.
Slovak Recipes
Mother’s String Bean Soup 
Andy Stass
1 lb. green beans, cooked 
3 medium potatoes, diced
2 T. vinegar
1 clove garlic 
1 cup sour cream 
1 T. flour 
1/4 cup water 
salt & pepper to taste
Cook potatoes in salted water to cover. When half done, add green beans, pepper and 
garlic. Thicken with paste of flour and water. Remove from heat. Remove garlic clove and 
slowly stir in sour cream (do not cook!). Add vinegar and seasoning to taste. If soup is too 
thick for your taster, add a little milk.
Variation: Substitute fresh or frozen green peas for green beans.
Holubky (Stuffed Cabbage Leaves)
Mike Bohunicky
1 small onion, chopped
1 teaspoon lard
1 lb. lean ground beef
1 lb. ground pork
1/2 cup white rice
Loose cabbage leaves
1 lb. can sauerkraut (drained)
1 can tomato soup 
salt and pepper to taste
Brown onion in hot fat. Add beef, pork, rice and seasonings. Mix well. Cook separated 
cabbage leaves in boiling water for several minutes, until soft enough to roll. When cool, 
place 1 T. of meat mixture on each leaf and roll. Take 1/2 of the sauerkraut and place in 
bottom of sauce pan, then cabbage rolls in layers, then other 1/2 of sauerkraut. Pour can of 
tomato soup over and enough water to cover. Cook slowly in covered saucepan about 1 1/ 
2 hours.
Variation: Substitute 2 cups of homemade tomato puree for canned tomato soup and water.
Poppy Seed Cake
Dorothy Stass
1/2 cup poppy seeds
1 cup milk
1/2 cup margarine
1 1/2 cups sugar
1 tsp. salt
2 tsps. vanilla
2 cups flour
2 tsps. baking powder
4 egg whites
Mix poppy seeds and milk and set aside. Beat egg whites until stiff, adding 1/2 cup of sugar 
to whites. Set aside. Cream margarine. Add salt & vanilla. Add remaining cup of sugar to 
creamed mixture. Sift flour with baking powder, then add dry ingredients alternately with 
milk and poppy seed mixture. Fold in beaten egg whites and sugar mixture. Turn into a 
large, well greased angel cake pan. Bake 1 hour — 350 F. Cool cake in pan 10 minutes 
before taking out.
Lewiston-Auburn is unique among Maine cities in its long and complex history as a predominantly 
multi-ethnic community. Although this development is comparable to other early New England industrial 
centers such as Lowell, Massachusetts, Lewiston/Auburn is unusual in the continued predominance of the 
French population. The contributions of the different ethnic communities are intrinsic to the history, 
character, and development of Lewiston/Auburn. As such, they are too great to be ignored.


